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Welcome to ownership of your new Char-Broil' SmartChef TRU-
Infrared” grill. For every griller that loves the taste of food from our
TRU-IR cooking system and desires the ultimate grilling experience,
Char-Broil is proud to present the SmartChef TRU-IR gas grill. The
SmartChef TRU-IR gas grill is a Wi-Fi connected grill that syncs to
your compatible smart device to give you state of the art monitoring
and control capabilities while delivering great tasting food every time.

We suggest you take a few moments to read the Product Guide
to gain a basic understanding of the features and components and
become familiar with both the construction and operation of the grill.

Use this Grilling Guide as an introduction to Smartchef technology
and grilling with your new Char-Broil SmartChef TRU-Infrared grill.

THE GRILLING GUIDE HAS BEEN SUBDIVIDED INTO
3 SECTIONS FOR EASY REFERENCE.

Product overview of the unique and innovative
features of SmartChef technology

Important information to familiarize yourself with
the key components of your new Char-Broil
SmartChef TRU-Infrared grill

Basics on our patented TRU-Infrared
cooking system

HAPPY GRILLING!
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SECTION 1

How It Works

Your Char-Broil SmartChef TRU-Infrared grill is Wi-Fi enabled, which
means you can send and receive information to or from it where you
have an internet connection.

For more information, go to charbroil.com/smartchefgrill

Here are the basics:
1. Your smart device sends information through the cloud to your grill.
2. Your grill sends information back through the cloud to your smart
device so you can control, monitor and receive alerts on your grill-
ing status.

Char-Broil's SmartChef products use the DADO™ platform to connect
your grill to the internet.

q
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Start/Stop Button
Light Ring Tank Indicator

On/0ff Button ~ DADO Button Food Probe Ports

Start/Stop button - Launch or disengage (stop) Control Mode with @
the push of a button

Light Ring - Provides grill status info to the user at a glance
Generally, Green = Ready or Start Control Mode, Orange = Busy
(Pre-Heat, Cool or Clean), Red = Error

Food Probe Ports - Plug-in temperature probes allows you to moni-
tor food temperatures

On/Off Button - Turn Power to the grill On/Off. Must be ON to use
main burners of grill. Side burner can be operated independently.

Tank Indicator - Tank image appears when you are running low on gas

DADO Button - Provides Wi-Fi connection status at a glance
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The light ring around the Start/Stop button on your grill will give you a
wealth of knowledge about the status of your grill.

O

(Solid Green)

READY/ON
Girill has power
and is ready

(Flashing Orange)
CONTROL MODE
Girill is in
Control Mode
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(Flashing Green) (Solid Orange)
START COOKING MANUAL MODE
Push the button, in Girill is in Manual Mode

Control Mode, to launch
a guided cook
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1
(Rotating Clockwise Orange) (Flashing Red)
BUSY ERROR

Girill is pre-heating,
cleaning or cooling
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The DADO light on the SmartChef Control Panel will inform you of the
connection and functional status of your grill.

OFF ON/SOLID
Attempting to connect Wi-Fi Connected
ON/SLOW FLASH ON/RAPID FLASH
Not connected to network Firmware update required
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Your new Char-Broil SmartChef TRU-Infrared grill uses an app for use
on compatible smart devices to control, monitor and receive alerts of
your grill status.

1. Download the Char-Broil SmartChef Gas Grill App
Go to the App Store™ (Apple™) and download the Char-Broil SmartChef
Gas Girill App to your smart device

2. Set-Up & Log-In

3. Use the Char-Broil Smartchef Gas Grill App

The app will guide you through the entire process to start grilling

Manual Mode - Your grill may be operated as a conventional grill.

Interaction with the SmartChef Control Panel is not necessary to operate

in Manual mode. After lighting your grill, turn your burner valve control ®
knobs to the desired setting and begin grilling. This allows you to grill

how you want while still giving you all of the monitoring capabilities

unique to your grill and the Char-Broil Smartchef Gas Girill app.

Control Mode - Your grill can be operated to preheat and/or cook at
a specified temperature. After lighting your grill, turn all main burner
valve control knobs to the HIGH position and press Start/Stop button
on the Smartchef Control Panel. This will initiate Control Mode. From
the Char-Broil Smartchef Gas Grill app you can then set your desired
grill and/or probe temperature, follow a Guided Cook by food type and
selected attributes, or set a desired cook time.

Please note:
Your grill must be plugged-in using the power
cord for operation in any mode. An extension may be
required. Please refer to Product Guide
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Guided Cook - The Char-Broil Smartchef Gas Grill app contains a
library of recipes by food type that provide you with a step-by-step process
for great tasting food. Select your food type and attributes and the app
will guide you through each step and notify you when your food is ready.

Time Cook - Select and set your grill temperature and target time and
monitor your cook.

Temperature Cook - Select and set your grill temperature and target
food probe temperature and monitor your cook.

SmartChef technology uses changing grill and food temperatures
to attain real-time information about your grill and then provides
you with the grill status via the Char-Broil Gas Girill app. Your new
grill includes a food temperature probe that plugs into the Control
Panel. It is important to properly place the food probe to get as
accurate a temperature reading as possible, and know some basic
care instructions.

Proper Food Temperature Probe Etiquette:
1. Insert the probe into the available port on the SmartChef
Control Panel.
2. Insert the probe into the thickest part of the food - not touching
bone, fat or gristle.
3. Make sure to clean your food temperature probe with warm
soapy water before and after each use and wipe dry.
4. Do not immerse or wash food temperature probe in the
dishwasher.
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SECTION 2

Refer to your Product Guide to ensure that your grill is assembled
correctly and completely and that you are familiar with both the con-
struction and operation.

Product Overview

Familiarize yourself with the key parts of your Char-Broil SmartChef
TRU-Infrared grill:

Porcelain Lid Main Burner
& Firehox Gontrol Knobs

Side Burner

SmartChef Control Panel Control Knob

SureFirg™

LP Tank Storage o
(nside) Electronic Ignitor
High Gloss Stainless
Steel Handles
Heavy Duty Casters

17.125395 SmartChef Grill.indd 8 @ 9/27/16 11:38 AM



The stainless steel infrared emitters
underneath the cast iron cooking
grates are made from 443 grade
stainless steel for the best resistance
: to outdoor weather conditions and
; exposure to high heat grilling. You can
A A optimize cooking performance, make
cleaning easier, and inhibit rusting by seasoning them before use. This
seasoning process is the same as what is required for an uncoated
cast iron skillet. Simply spray both sides of each stainless steel emitter
with high-heat cooking oil such as canola or peanut oil. Using an oil-
filled spray bottle is the easiest way to ensure an even coating, but an
oil-dampened cloth or paper towel can also be used. Coat the emitters
while they are inside the firebox so that any cooking oil overspray will be
removed in the second step. @

Reposition the cast iron grates over the stainless steel emitters, ignite
your grill, set to Medium and allow it to heat until the cooking oil burns off
and stops smoking (approximately15 minutes). The stainless steel emit-
ters will now have a dark brown or bronze color. This process will also
remove any oils used during the manufacturing process of your grill. The
more you use your TRU-Infrared grill and the darker the stainless steel
emitters become, the better it will cook. The cast iron cooking grates in
your new grill do not require seasoning as they have a porcelain-enamel
finish to protect them from rusting. This porcelain coating can be dam-
aged however if the cooking grates are accidentally dropped on a hard
surface or aggressively scraped. Use care when handling.
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Brush-off any leftover food debris

on the cast iron cooking grates

while the grill is cool. Remove 4
the grates and brush the stain-

less steel emitters as well. Use

the Cleaning Tool to remove any

baked-on food debris. Reposition

the grates over the emitters and /
wipe the top surface of the cast
iron grates with a well-oiled cloth
or paper towel. This will remove
the small particles brushing will
miss. Remember that when you
are finished grilling and have
removed your food from the grill, you should burn-off any excess oil and

grease until it stops smoking — 5-10 minutes depending on how much

food you have cooked. When you are ready to grill again, preparing your @
grill for food will be quick and easy. See the section on grill cleaning

found later in this guide.

If you have questions regarding lighting the burners,

instructions are conveniently located inside your cabinet
door and can be found printed in your Product Guide.
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Outdoor environmental conditions can cause surfaces to rust under
certain conditions. As you use your grill, the grease from your food
turns to smoke that can discolor stainless steel surfaces — especially
on the lid. To maintain your grill's appearance, wash and rinse with a
mild detergent and warm water or kitchen degreaser. Baked-on grease
deposits may require the use of a heavy-duty oven cleaner. Wash

and rinse painted or porcelain surfaces and plastic parts with a mild
detergent and warm water. Non-abrasive kitchen degreasers can also
be used. Never use aggressive chemical cleaners as they can easily
damage painted surfaces or plastic parts. Refer to the recommended
uses and instructions for use that are found on all cleaners when looking
for an appropriate one for your grill. After cleaning, cover your grill to
protect it from pollen, leaves and other debris in the air. Visit charbroil.
com for a variety of covers designed to fit your new grill.

"
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SECTION 3

Familiarize yourself with the key components of the TRU-Infrared
cooking system:

Filet Mignon

Grilled to perfection, but purchased separately.

Porcelain-Enameled
Cast Iron Cooking Grate
Retains and transfers heat to your food evenly. /

Stainless Steel Infrared Emitter —————eo

Distributes infrared heat to your food and
protects from flare-ups.

Stainless Steel Heat Tent
Protects the burners and ignition system underneath.

Stainless Steel Gas Burner
Products the flame to provide heat to the system.

Infrared heat is comprised of those frequencies just beyond the visible
light spectrum. Simply put, it is light that we cannot see, but our bodies
(and food) detect as heat. Walk out into the sunlight on a windy day.
While the wind moves the air, you can still feel the radiant heat from
the sun being transferred to your skin via infrared wavelengths. Most
electromagnetic energy can cause heating but infrared is the perfect
choice for cooking. Traditional convection grills heat the air. The hot air
is what cooks your food and dries it out. With your Char-Broil grill, in-
frared frequencies strike your food and cause the molecules to vibrate.
All meat has a moisture-saturated boundary layer. Convective heat dries
out this boundary layer while cooking, where as infrared heat is able to
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penetrate this boundary layer without displacing it. That is why a ham-
burger, for example, will shrink more on a convective grill than on an
infrared grill. The benefit for you is that you can achieve more juicy and
flavorful grilling results. High-end restaurants have known for years that
cooking with infrared produces the best steaks, and now you have this
same technology in your backyard.

A Char-Broil TRU-Infrared grill promises outdoor cooks much
more than juicier food. You will experience these and more ben-
efits from your new grill:

* Even Heating

« Juicier Food INFRARED | CONVECTION

* Wide Temperature Control
* Faster Cooking Times
* Prevention of Flare-Ups

* Less Gas Usage

* Sear marks are best made on fresh sections of the grill. Keep this in mind
when flipping your food.

* Think about your meal and organize your food according to cooking tech-
niques and required times.

* Coat each piece of meat, fish or fowl with a light spray of cooking oil
before placing on grill.

* When using sauce or glaze, brush on to food during the final 5 minutes of
cooking. The sugars in marinades will burn if heated too long. Excessive
amounts of sauces or marinades are not necessary and will require extra
cleaning afterwards.

13

17.125395 SmartChef Grill.indd 13 @ 9/27/16 11:38 AM



* Wonderful smoke flavor can be
easily added by dropping wood
chips right out of the bag and on top
of and between the cooking grates.
Do not place wood chips directly
under greasy foods as this can
increase the risk of flare-ups. Apple,
cherry, hickory, mesquite, and other
hardwood varieties are available
from charbroil.com.

* The TRU-Infrared cooking system
inside your Char-Broil grill was designed to prevent troublesome flare-ups
during normal use. The patented design keeps flare-ups in the firebox -
beneath the cooking grate. Follow these tips to keep flare-ups away from
your food.

* When grilling foods that are high in fat, leave the grill lid in the
open position.

¢ Try to keep your grill away from windy areas. Wind forces oxygen between
the grates, which can result in a flare-up.

* If grease pools on the emitter while grilling, remove the food and turn
burners on high with the grill lid open until grease has burned off.

* Keeping the cooking grate and emitter clean will not only improve your
results, but will also help control flare-ups.

You will quickly come to enjoy the versatility and cooking performance
of your new Char-Broil grill. A side benefit of the TRU-Infrared cooking
system is how the stainless steel emitter helps to protect your burners
and ignition system below. As you grill, most of the food juices vapor-
ize and add flavor to your food. While with other grills, the juices will
fall through to the burners and create flare-ups. Over time, excessive
amounts of grease falling onto the burners and ignition system can
cause them to fail prematurely.
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Before each use brush-off
any leftover food debris on the
cast iron cooking grates while
the grill is cool. Remove the
grates and brush the stainless
steel emitters as well. Char-
Broil's advanced nylon-bristle
brushes with CoolClean™
technology are available at
most retailers or can be delivered to your door when ordered from char-
broil.com. Use the included Cleaning Tool to remove any baked-on food
debris. Reposition the grates over the emitters and wipe the top surface
of the cast iron grates with a well-oiled cloth or paper towel. This will
remove the small particles that brushing will miss.

Periodically inspect the stainless steel of the emitter to ensure that

excessive food debris has not accumulated in any of the valleys f the emit-

ter or inside the openings. Remove both the grates and emitters from the

firebox and use the Cleaning Tool as needed. If food debris is allowed to

build-up on the emitter, the result will be poor grill performance. ®

The darker and ‘more seasoned’ the stainless steel emitters become, the
hotter and more evenly the grill will cook. Oils from the foods you grill will
help to maintain the bronze-colored finish. Spray both the top and bottom
surfaces of each stainless steel emitter with high-heat cooking oil such as
canola or peanut oil — same as you did with the initial seasoning process
when your grill was new. This will help to even out the protective finish
across the entire grill surface. The oil applied to the emitters will burn-

off the next time you preheat your grill. Refer to your Product Guide for
information on inspection and cleaning to ensure there are no blockages.

Please take a few minutes to register your new grill on the Char-Broil
Smartchef Gas Grill app. Or, feel free to visit us at support. charbroil.
com/product-registration to tell us about your new Char-Broil grill. We
value your privacy and will not share your information without your permis-
sion. Having your contact information available, we can quickly and easily
update you on any new information regarding your grill and be more help-
ful when you need us.

15
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NOTES

Apple, the Apple logo, iPhone, and iPod touch are trademarks of Apple Inc., registered in the U.S. and other countries.
App Store is a service mark of Apple Inc.

AN 17.125395
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